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Wlth  garden-fresh  vegetables  at  hand  these  days.  .  .you  don't  worry  so  much  about 
what  you'll  serve  as  how  you'll  serve  it.    One  garden  product  that  lends  itself  to 
countless  variations  and  teams  up  deliciously  with  many  other  vegetables  is- the 
tomato.    Just  a  little  imagination  and  you  can  contrive  endless  variations  on  the 
tomato  theme.    Here  are  some  suggestions  from  food  specialists  of  the  U-  5.  Depart- 
ment of  Agriculture  for  using  the  vine-ripened  tomatoes  fresh  from  the  garden  in 

tomato-salad  variations. 

A  sour  cream  dressing  seasoned  with  grated  onion  adds  a  fillip  to  the  usual 
tossed  salad  of  diced  tomatoes. . .radishes. .. cucumbers. scallions  or  green  onions... 
szid  lettuce.    Just  add  sour  cream  to  the  mayonnaise  or  salad  dressing. 

A  delicious  variation  of  the  tossed  salad  is  made  by  adding  cooked  kidney 
beans  to  the  diced  tomatoes.    Use  chopped  pickle  or  pickle  relish  instead  of 
cucumbers  for  a  sharp  flavor  to  Dlend  with  the  bland  flavor  of  the  kidney  beans. 

You  don't  ordinarily  think  of  adding  tomatoes  to  potato  salad. . .but  diced 
tomatoes  team  up  well  with  potatoes  when  they  are  seasoned  with  the  inevitable 
chopped  onion  and  salt  and  pepper.    French  dressing  goes  well  with  this  combination. 

Chopped  hard-cooked  eggs  combined  with  chopped  celery,  cucumhers,  green  onion 
and  the  tomato  pulp  make  a  very  good  salad  to  go  in  stuffed  tomatoes.     Chill  the 
tomatoes  in  the  icebox  for  good  results.    Then  wash  them  and  remove  stems  and  scoop 
out  the  center... leaving  a  shell  about  a  fourth  of  an  inch  thick.     Tarn  upside  down 
on  a  plate  to  drain,    iloisten  the  salad  with  mayonnaise  or  cooked  salad  dressing  and 
season  with  salt  and  pepper.     Serve  the  stuffed  tomato  on  lettuce  or  other  salad 


greens. 
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